
Breakfast 

Breakfast Buffet 

lunch 

Lunch Buffet 

Receptions 

Dinner 

Dinner Buffet 

Enhancements 

Beverages 

General information 

Receptions
Silver Package: 24.99 
Starters select one: Mixed Green Salad with choose of dressing, Traditional Caesar Salad. 

Side items select one: Brown or Wild Rice, Rice Pilaf, Herb Roasted Potatoes, Garlic Mash 
Potatoes, or Traditional Mash Potatoes 

Vegetable select one: Mixed Vegetable Medley, fresh steamed Green Beans, Honey Glazed 
Baby Carrots, Broccoli & Cauliflower 

Entree select two 

-Grilled New York Sirloin seasoned with a light garlic butter sauce 

-Beef Tips Burgundy with mushrooms & onion served with a side of rice 

-Traditional Baked Haddock with crumb topping 

-Honey Mustard Chicken with light crispy breading finished with a whole grain honey mustard 
sauce 
Herb Roasted Pork Lion with light Demi glaze 

-Penne Pasta Primavera in a light creamy pesto sauce 

Package includes a Champagne toast for all your guest and cake cutting services 
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Gold Package: 26.99 

Starters select one, Mixed Green salad with choice of dressing or Traditional Caesar salad 

or 
Soup select one, Italian Wedding Soup, Vegetable Minestrone Soup, Tomato Bisque 

Side Item select one: Brown or Wild Rice, Rice Pilaf, Herb Roasted Potatoes, Garlic Mash 
Potatoes or TraditionalMash Potatoes. Herb roasted Winter Root Vegetables 

Vegetable select one, Steamed Fresh Cauliflower & Broccoli, Fresh Steamed Green Beans, Green 
Beans Almandine, Honey Glazed Baby Carrots, Fresh Grilled Asparagus 

Entree select two, 

-Grilled New York Sirloin seasoned with a light garlic butter sauce 

-Beef Tips Burgundy with mushrooms & onion served with a side of rice 

-Traditional Baked Haddock with crumb topping 

-Herb Roasted Pork Lion with light demi glaze 

-Lemon Pepper Chicken with panko breading finished with citrus butter sauce 

-Four Cheese Tortellini Primavera in a light creamy pesto Sauce 

-Beef or Vegetable Lasagna layers of vegetables and cheese or beef and cheese baked in a traditional 
red sauce. 

* One hour Hors D’ Ouevres reception with our international domestic cheese and cracker display 
* Package includes a Champagne Toast for all your guest & Cake cutting services 

Package includes a Champagne toast for all your guest and cake cutting services 



Breakfast 

Breakfast Buffet 

lunch 

Lunch Buffet 

Receptions 

Dinner 

Dinner Buffet 

Enhancements 

Beverages 

General information 

Receptions
Diamond Package: 33.99 

Starters select one, Mixed Green salad with choice of dressing or Traditional Caesar salad 
or 
Soup select one, Italian Wedding Soup, Vegetable Minestrone Soup, Tomato Bisque 

Side Item select one: Brown or Wild Rice, Rice Pilaf, Herb Roasted Potatoes, Garlic Mash 
Potatoes or TraditionalMash Potatoes. Herb roasted Winter Root Vegetables 

Vegetable select one, Steamed Fresh Cauliflower & Broccoli, Fresh Steamed Green Beans, Green 
Beans Almandine, Honey Glazed Baby Carrots, Fresh Grilled Asparagus 

Entree select three, 

-Grilled New York Sirloin seasoned with a light garlic butter sauce 

-Beef Tips Burgundy with mushrooms & onion served with a side of rice 

-Traditional Baked Haddock with crumb topping 

-Herb Roasted Pork Lion with light demi glaze 

-Lemon Pepper Chicken with panko breading finished with citrus butter sauce 

-Four Cheese Tortellini Primavera in a light creamy pesto Sauce 

-Beef or Vegetable Lasagna layers of vegetables and cheese or beef and cheese baked in a traditional 
red sauce. 

-Eggplant Parmesan Roasted  & topped with Marinara and baked with Mozzarella cheese 

* One hour Hors D’ Ouevres reception with our international domestic cheese and cracker display 
* Package includes a Champagne Toast for all your guest & Cake cutting services 
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Platinum Package: 39.99 

Starters select one, Mixed Green salad with choice of dressing or Traditional Caesar salad 
or 
Soup select one, Italian Wedding Soup, Vegetable Minestrone Soup, Tomato Bisque 

Side Item select one: Brown or Wild Rice, Rice Pilaf, Herb Roasted Potatoes, Garlic Mash 
Potatoes or TraditionalMash Potatoes. Herb roasted Winter Root Vegetables 

Vegetable select one, Steamed Fresh Cauliflower & Broccoli, Fresh Steamed Green Beans, Green 
Beans Almandine, Honey Glazed Baby Carrots, Fresh Grilled Asparagus 

Entree select three, 
-Grilled New York Sirloin seasoned with a light garlic butter sauce 

-Beef Tips Burgundy with mushrooms & onion served with a side of rice 

-Traditional Baked Haddock with crumb topping 

-Herb Roasted Pork Lion with light demi glaze 

-Lemon Pepper Chicken with panko breading finished with citrus butter sauce 

-Four Cheese Tortellini Primavera in a light creamy pesto Sauce 

-Beef or Vegetable Lasagna layers of vegetables and cheese or beef and cheese baked in a traditional 
red sauce. 

-Eggplant Parmesan Roasted  & topped with Marinara and baked with Mozzarella cheese 

* One hour Hors D’ Ouevres reception with our international domestic cheese and cracker display 
* Two hot passed Hors D’ Ouevres 
* Package includes a Champagne Toast for all your guest & Cake cutting services 
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Appetizer Packages & Displays: 

Vegetable Crudite, Assorted Vegetable Display served with dipping sauce 

small feeds up to 25 people, $75.00 

Medium feeds up to 50 people, $125.00 

Large feeds up to 100 people $175.00 

Cheese and Cracker Display, Assorted International and Domestic 

Cheeses served with Assorted Crackers and garnished with Berries 

small feeds up to 25 people, $75.00 

Medium feeds up to 50 people, $125.00 

Large feeds up to 100 people $225.00 

Cocktail Snacks,    $6.99 

Assorted Domestic & Imported Cheese served with Crackers, Assorted 

fresh Vegetables with dipping sauce of your choice, Assorted Slice Fresh 

Fruits and Berries 

Pre-Dinner Hors D’oeuvres,  $12.99 

Chicken Teriyaki Bites, Swedish or Italian, Assorted Domestic & Imported 

Cheese served with Crackers, Assorted Fresh Vegetables with dipping 

sauce of your choice, deluxe Assortment of slice Fresh seasonal Fruits & 

Berries 

Social Hors D’oeuvres,  $19.99 

Assorted Domestic & Imported Cheese served with Crackers, Assorted 

fresh Vegetables with dipping sauce of your choice, Deluxe Assorted 

Slice Fresh Fruits and Berries, Chicken Teriyaki Bites, Fried Shrimp with 

cocktail sauce, Italian Meatballs, Ham, Chicken, Egg, Salad Finger 

Sandwiches  

Menus and pricing are subject to change at any time. Prices are subject to a 20% service charge and 8% state tax. 
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Menus and pricing are subject to change at any time. Prices are subject to a 20% service charge and 8% state tax. 
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Plated Dinner Combos
All plated dinner are accompanied by your choice of one type of soup or salad, potato, or rice & 

vegetable fresh hot rolls and butter.

Combo Plated Dinners 26.99 

Choose Two Entree options served together on each plate 

Petite Cut Tenderloin or Beef, Beef Tenderloin seasoned, roasted cut on bias & 

topped with mushroom glazed 

Baked haddock, fresh filet of haddock baked with a topping of butter crumb stuffing 

baked haddock fromage w/alfredo topped w/season crumb crumbs 

chicken cordon bleu, lightly breaded chicken breast filled with ham & swiss cheese 

finished with herb supreme sauce or saltimbocca, chicken parmesan  

seafood stuff filet or sole, natural sole filet filled with scallop & crab meat 

stuffing finished with butter sauce or lobster sauce 

pork tenderloin medallions, roasted pork medallions served with traditional pork 

gravy 

salmon filet, boneless salmon filet roasted with honey & chef’s blend of herbs 

seasoning topped with dill or maple walnut glaze 

soup choices, tomato bisque, chicken & rice, minestrone, beef barley, vegetable soup 

Menus and pricing are subject to change at any time. Prices are subject to a 20% service charge and 8% state tax. 
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Plated Dinner 
All plated dinner are accompanied by your choice of one type of soup or salad, potato or rice & 

vegetable fresh hot rolls and butter

choose two entree options 3rd option addition $3.00 per person 

baked filet or haddock, fresh filet of haddock baked with a topping of butter crumb 

stuffing 17.99 

vegan wild rice & mushrooms, sautéed mushrooms & garlic in a creamy soymilk & sherry 

sauced served over a bed of wild rice 19.99 

braised boneless short-rib beef, choice beef short rib seared, braised & slow roasted 

for hours 21.99 

chicken cordon blew, lightly breaded chicken breast filled with ham & swiss cheese 

finished with herb sauce 19.99 

herb roasted salmon, boneless herb roasted salmon filet with crusted in herbs d’ 

provence 22.99 

prime rib, choice of select beef prepared with a rub of spices then slowly roasted to 

perfection 26.99 

Menus and pricing are subject to change at any time. Prices are subject to a 20% service charge and 8% state 
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HomeStyle Dinner Buffet 
all dinner buffets include choice of soup or salad, potato or rice pilaf & vegetable & are 

served with rolls & butter, coffee, and a dessert option served at your table 

$23.99 

soup choice, tomato bisque, chicken and rice or noodle, minestrone, beef & barley, 

vegetable beef barley, chicken and rice or noodle 

salad choice, fresh garden salad or caesar salad 

choose one item, whipped potato, roasted potato, garlic italian potato, or rice pilaf, baked 

potato 

choose one item, honey glazed carrots, green beans alamondine, vegetable medley, or peas 

and perl onions, corn 

choose three times, honey mustard chicken, chicken parm, baked haddock, friend shrimp, 

sweet sour ham, pork lion medallions, braised beef tips, or vegetable lasagna/meat penn 

alfredo with broccoli, sweetish or italian meatballs, turkey divan 

choice one of the desserts, classic cheese cake with strawberries, apple pie, chocolate 

layer cake, leon layer cake, carrot cake with classic cream cheese frosting, strawberry 

shortcake, or boston cream pie 

add on carving station addition, $5 per person, black angus roast beef, roasted pork lion, 

herb roasted turkey, black forest ham

Menus and pricing are subject to change at any time. Prices are subject to a 20% service charge and 8% state tax. 
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all dinner buffets include choice of soup or salad, potato or rice pilaf & vegetable & 

are served with rolls & butter, coffee, and a dessert option served at your table 

$29.99 

soup choice, tomato bisque, chicken and rice or noodle, minestrone, beef & barley, 

vegetable beef barley, chicken and rice or noodle, Italian wedding 

salad choice, fresh garden salad or caesar salad 

choose one item, whipped potato, roasted potato, garlic italian potato, or rice pilaf, 

baked potato 

choose one item, baby carrots, honey glazed carrots, green beans alamondine, vegetable 

medley, or peas and perl onions, corn 

choose three times, honey mustard chicken, chicken parm, baked haddock, friend shrimp, 

sweet sour ham, pork lion medallions, braised beef tips, or vegetable lasagna/meat penn 

alfredo with broccoli, sweetish or italian meatballs, turkey divan, chicken cordon bleu, 

chicken saltimbocca, baked ham, sweet sour ham with rain sauce. 

choice one of the desserts, classic cheese cake with strawberries, apple pie, chocolate 

layer cake, leon layer cake, carrot cake with classic cream cheese frosting, strawberry

Menus and pricing are subject to change at any time. Prices are subject to a 20% service charge and 8% state tax. 
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